
MENU



Starters/Entrées

Garlic Bread - House Made                                                                                               $8
 

Bread and Dips                                                                                                                 $13
Variety of grilled breads with house made dips
 
Soup of the Day                                                                                                                $12
Served with house Garlic Bread
 
Oysters - Natural (GF)                                                                               1/2 Doz          $21
Oysters - Japanese (GF)                                                                           1/2 Doz          $25
Fresh natural oysters with Lemon or Japanese style, 
wakame salad with ponzu dressing, flying fish roe.
 
Chimichurri Prawns (GF)                                                                                                $24
Local large prawns cooked on the char grill dressed 
with chimichurri and rocket salad.
 
Lemon Myrtle Squid (GF)                                                                                                $18
Pineapple squid dusted in lemon myrtle, house made 
chilli jam and lemon balm herb.
 
Mountain Pepper Crocodile (GF)                                                                                    $23
Crocodile tail fillet dusted in Mountain pepper 
berry, rosella coulis, grilled lemon.
 
Mozzarella and Tomato (GF) (V)                                                                                     $16
Slices of fresh mozarella and vine ripened tomatoes 
with rocket leaves and white truffle oil.

 
Eggplant Parmigiana (GF) (V)                                                                                         $16
Layers of eggplant, napolitana sauce, mozzarella cheese 
and basil, rocket salad.
 
Szechuan Quail (GF)                                                                                                        $22
Twice cooked quail Maryland, Szechuan spiced salt, 
palm sugar caramel, coriander slaw.
 
Tasting Trio (GF)                                                                                                              $30
Taste samples of Prawns, Crocodile and Squid on a plate.
 

Light Meals

Available All Day
Pasta of the Day -     (Check with Server)                                                                           $23
Voyagers Burger -   Grilled burger patty, cheese, bacon, BBQ sauce,                             $22
                                   lettuce, tomato, aioli, rustic chips.
 
Available Lunch Only
Panzanella Salad -   Crispy sour dough chunks, tomatoes, onion, cucumber,                 $14
                                   capsicum, basil, rocket, champagne vinegar (V)
Battered Fish -         Beer battered flathead fillets, salad, aioli, rustic chips,                    $18
                                   lemon.
Duck Risotto -          Duck Meat, porcini mushroom, herbs, cheese. (GF)                       $18
Pulled Pork Burger - Slow Cooked pulled pork, brioche bun, with apple                        $18
                                   slaw and rustic chips.
Steak Sandwich -     Charred steak, chilli jam, onion rings, lettuce,                                 $18
                                   tomato, cucumber, aioli, rustic chips.

15% Surcharge Applies on Public Holidays. 



Mains

Red Wine Braised Beef Cheek (GF)                                                                             $28
Braised beef cheek on honey roasted pumpkin with green pea puree and 
sauteed vegetables.
 
Sweetcorn and Prawn Risotto (GF)                                                                             $32
Local prawn meat tossed with sweetcorn, mascarpone cheese and a hint 
of chilli.
 
Pan Seared QLD Barra (GF)                                                                                         $30
Seared barramundi topped with zesty avocardo salsa, sea salt chats and 
green leaf salad.
 
Seafood Pasta                                                                                                               $33
Medley of seafood tossed with squid ink pasta, blistered cherry tomatoes 
and creamy prawn sauce.
 
F.O.D (Fish of the Day) (GF)                                                                                        $34
Pan seared local fish fillet, chat potatoes, and topped with wilted spinach 
in caper cream.
 
Vegan Vegetable Curry (V) (Can be GF)                                                                      $26
Creamy coconut spiced curry vegetables served with pilaf rice, pappadums 
and mango chutney.
 
Beef Ribs (GF)                                                                                                             $36
Spiced rubbed beef ribs cooked for 12hrs, covered in house made Bourbon 
BBQ sauce and served with a light pickled cucumber salad and rustic chips.
 
 
 

Rustic Chips (GF)
 

Seasonal Vegetables (GF)
 

Garden Salad (GF)
 
 

Coleslaw (GF)
 
Onion Rings (GF)
 

Sides

 $7 each

15% Surcharge Applies on Public Holidays. 

From the Grill

(All grill meals come with potato gratin, green leaf salad and beef jus)
 
Black Angus Rump (Kilcoy QLD) 250gm (GF)                                                           $25
 
Rib Eye MSA (QLD, Grass Fed) 300gm (GF)                                                              $35
 
OP Rib on the Bone MSA (QLD, Grass Fed) 500gm (GF)                                         $47
 
Pork Cutlet (Kingaroy QLD) 300gm (GF)                                                                    $32
 
Jerk Chicken Cutlets (GF)                                                                                          $28
 
 
 
 



Kids

Battered Fish              $13
 
Calamari                      $13
 
Cheese Burger            $13
 
Nuggets                       $13
 
Hot Chips with              $4
Tomato Sauce 

12 years old and under

Desserts

All meals served with

Chips and Salad

Warm Fig and Date Pudding
Crème fraîche ice cream, berries, butterscotch sauce

 
Spiced Chocolate Panna Cotta

 
Eton Mess

Seasonal fruits, passionfruit curd, sorbet,
 

Cheese Cake Rolls
Rhubarb, biscuit crumbs, coconut ice cream,

 
Lamington

Sponge, jam, cream, coconut, chocolate
 

Ice Cream Selection
Choice of 3 flavours, (check with server for flavours)

 

$13

15% Surcharge Applies on Public Holidays. 




